DESSERTS
£8.50

WITH OUR SUGGESTED
DESSERT WINES AND PORTS
FOR A PERFECT COMBINATION

TARTLETTE AUX FINES DE POMMES
WITH CREME FRAICHE
(Jurancon La Magendia, Clos Lapeyre 2019 - £11.00)

Luc’s IcE CREAM PROFITEROLES

WITH HOT CHOCOLATE SAUCE
(Monbazillac, domaine de I'ancienne cure 2021 - £8.50)

CREME BRULEE
(Sauternes Chédteau Filhot Cru Classee 2015 - £15.00)

TARTE AU CITRON
(Jurancon La Magendia, Clos Lapeyre 2019 - £11.00)

HONEYCcOMB ICE CREAM

WITH CHOCOLATE SAUCE AND CREPE DENTELLE
( Muscat de Rivesaltes, Chdteau deJau 2022 - £8.50)

MOoOUSSE AuX TROIS CHOCOLATS

DARK AND WHITE CHOCOLATE WITH CHOCOLATE GANACHE AND

CHOCOLATE BisculT CRUMB
(Maury Rouge, Mas Amiel 2021 - £10.00)

£15.95

PLATEAU DE FROMAGES FRANCAIS
from La Normande A Londres

Dow's Ruby Port - £9.00~Smith Woodhouse Tawny 10 year old - £13.00

or Warres Quinta da Cavadinha 2005 - £18.00




